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fermentation stimulant from yeast fraction (Lai et al), 428 
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immobilized-, bioconversion of starch to ethanol by calcium-alginate 
(McGhee et al), 446 


reducing compound influence on frozen-dough stability (Wolt and 
D’Appolonia), 209, 384 


Zein 
isoelectric focusing of (Wall et al), 141 
isoelectric focusing in agarose (Wilson), 198 

Zinc, intrinsically labeled-; corn foods for zinc bioavailability studies 
(Garcia et al), 360 














